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Fanfare Appetizer Combination

MNE—m5#Z(UL)

Stewed Chicken and Matsutake Mushroom Soup in Cantonese Style

RTVIBIE £ R iR

Lobster with Garlic au Gratin

BRI ETE
Sauteed Scallop with Flavored Lotus Root and Vegetable

E R {CiaEEEA (L)
Braised Abalone and Black Mushroom in Brown Sauce

EMENEFFE DR

Pan-fried Paraguay Beef Tenderloin with Black Pepper Sauce and Seasonal Vegetable

—+—

B e ma 1 0)m e D
Steamed Grouper with Cordyceps Flower Sauce

HEIE IR S TURBRER
Steamed Glutinous Rice with Sakura Shrimp

fEEEEE
Stewed Silver Fungus Soup with Red Date and Lily Bulb

EERGTE R
Seasonal Fruit Platter

BHEEHEERR
We use Taiwan pork in all pork dishes.
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Fanfare Appetizer Combination

EHEESEMRIH
Flavored Abalone with Fruit and Green Salad

MEEESEHOER
Sautéed Scallop and Asparagus with Truffle Sauce

B E RS B Bk (L)
Stewed Fish Maw Soup in Cantonese Style

T By R A % e R

Steamed Lobster and Mung Bean Noodle with Garlic

MBS EE TR SR
Roasted N.Z. Veal Steak
with Porcini Mushroom Sauce & Seasonal Vegetable

FELE PN =3 (vl )
Steamed Grouper with Mountain Pepper Sauce

< F P PR AR SR Bl
Steamed Glutinous Rice with Cantonese Sausage
EREHESS
Stewed Silver Fungus Soup with Hasma and Red Date

BERFSHRE
Seasonal Fruit Platter

BHETHaERA
We use Taiwan pork in all pork dishes.
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Fanfare Appetizer Combination

TETEHBERTE
Flavored Abalone in Brandy Broth Jelly
with Caviar and Fruit & Vegetable

JBARIEB—mBE#5
Stewed Fish Maw and Chicken Soup in Cantonese Style

I5ERTCREZARER
Steamed Lobster with Hua-diau Wine Sauce and Green Vegetable

WE ¥ < B BN AR R Bk 2 =R RS R
Roasted U.S. Beef Rib Eye Steak with Grilled Seasonal Vegetable

B RRERR

Steamed Marble Goby Fish with Seasonal Vegetable

& SR AR IR R OR B

Steamed Glutinous Rice with Flavored Pork Intestine

EF eSS

Western Dessert

BHETHaERA
We use Taiwan pork in all pork dishes.
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